CHEMICAL  CONSTITUTION  OF NATURAL FATS
and of tri-unsaturated glycerides (oleolinoleins). The composition follows
closely the prevailing rule in seed fats, and is also simulated by the
calculation from the component acid percentages described on p. 204.
Phulwara butter (from M. butyracea ; component acids: palmitic 56-6,
stearic 3-6, oleic 36-0, linoleic 3-8 per cent, wt.) is remarkable, amongst the
other Madhuca seed fats or, indeed, those of the Sapotaceae at large, in that
stearic acid is a very minor component and that the only major component
acids are oleic and palmitic, the latter in unusually large proportions (the
highest yet recorded for any seed fat). Bushell and Hilditch 14 showed the
chief glycerides present to be " oleo "-dipalmitins 62, and palmitodi- " oleins "
23 per cent. ; the fully saturated components (8 per cent., substantially
tripalmitin) are more abundant than is usual in a seed fat with the observed
proportions of saturated and unsaturated acids. " Oleo "- palmitostearins
may amount to about 7 per cent, of the fat. This fat is thus somewhat out of
the common in several respects, but it may be added that triolein is not
present in detectable quantities. By crystallisation from acetone, 72 per
cent, of the fat was obtained as a crystalline solid which contained (calculated
to the original fat) 58 per cent, of oleodipalmitin admixed with 8 per cent,
of tripalmitin and 6 per cent, of palmitodi-" oleins "; it may thus prove to be
a convenient source for the preparation of a natural oleodipalmitin.
Piqui-a kernel fat (Caryocar villosum). This fat, from a member of the
family Caryocarace^e, may be mentioned here because, like that of Madhuca
butyracea, it is unusually rich in palmitic acid, its component acids being
myristic 1-4, palmitic 48-4, stearic 0*9, oleic 46-0, and linoleic 3*3 per cent.
(wt.). According to Hilditch and Rigg,36 it contains 2*5 per cent, of fully
saturated glycerides (tripalmitin), and the fat is almost certainly chiefly
made up of about 50 per cent, of oleodipalmitin with about 40 per cent, of
palmitodiolem (leaving out of account small amounts of minor components).
Seed fats of the Sapindaceae. Two of these (from Malayan species of
the genus Nephelium) were studied by Hilditch and Stainsby 31; they are
of special interest because, in contrast to those with which we have just
dealt, they contain two major component saturated acids which are in this
case stearic and arachidic, instead of palmitic and stearic.
Pulasan fat (from Nephelium mutabile; component acids: palmitic 3-0,
stearic 31-0, arachidic 22-3, oleic 43-7 per cent, wt.) contains about 63 per
cent, of oleo-disaturated glycerides (including apparently both oleostearo-
arachidin and oleodistearin) and about 35 per cent, of dioleo-saturated
glycerides, with only 1*5 per cent, of fully saturated glycerides and no
detectable triolein. Direct crystallisation of the fat from acetone yielded
48 per cent, of a solid (iodine value 29-0, equivalent 300-5) which was
evidently a mixture of oleostearoarachidin and oleodistearin. The com-
position of the mixed glycerides suggested by the calculation from component
acid percentages (described on p. 204) would be stearodiolein 22, arachidodi-
olein 13, oleostearoarachidin 47, and oleodistearin 16 per cent.
Rambutan tallow (from N. lappaceum] component acids: palmitic 2*0,
stearic 13-8, arachidic 34-7, oleic 45*3, eicosenoic (?) 4*2 per cent, wt.) con-
tains about 43 per cent, of oleo-disaturated glycerides (probably oleostearo-
arachidin with some oleodiarachidin) and about 55 per cent, of dioleo-
saturated glycerides (stearo- or arachido-diolein and probably some oleo-
eicoseno-saturated glycerides). Only 1-4 per cent, of fully saturated glycer-
ides are present, and triolein is absent.